Substitute surimi for crab or lobster

It's easy lo make special appetizers
ar matn-dish entrees for a formal din-
ner when you use prepared foods.
F'rozen puff pastry and Sea Legs lab-
ster tails (which really are surimi, a
cembination of Pacific whitefish and
seafood) provide a different, impres-
sive party dish. Another easy-to-pre-
pare dish using a crabmeat-fish com-
bination is a Latin-inspired casserole
that includes green chilies, tortillas
and cheese.

SEALEGS TALLS
iM PASTRY BASKETS

shaut frozen put! pasiry,
thawed

Sea Legs Iobhater taile
CUp SCUr cream

cup DHjon-styls mustard
cup milk

isblespoon cornstarch
tablespoon honey

isblespoons chopped Ireah dill
{or 2 teaspoona drisd)

Roll puff pastry out to YA-inch thick-
ness on floured surface. Cut ovals the
size of the lobster tails. Place lobster
tails on pastry bases. Cut four 1-inch-
hy-ﬂatncﬁa:tripa of puff pastry; twist
and wrap across center of lobster tail
and base. Secure ends with water lo
create pastry basket. Bake at 400 de-
grees for 12 to 15 minutes.
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LOBSTER or crabnteat combined with Paciflc whitefish comex pre-cooked to

use in simple but e¢legant recipes.

Meanwhile, mlx sour cream and
mustard in medivm saucepan. Mix
milk and cornstarch in small bowl.
Stir into sour-cream mixture. Addg re-
maining ingredients. Simmer 10 min-
utes, stirring occasionally. Serve with
lobster baskets. This kltchen-tested
reclpe makes 4 servings.
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As | prepare this column this week, I'm looking out my window and

secing a rather overcast day, greyish skies, and even the firsl signs of
some trees turning colour. It seems that the very bot days of summer
are just about over, which means that most people wan't be spending

SEA LEGS CANCUN

corn tortillas, quartered

cup chopped, sseded green
chlll peppears or canned green
chillen, or less according to
tante

ounces Ssa Legs sslad-elyls
crabmeat

cips shredded Cheddar
chesse, divided

cup chopped red onlon

lablespoon chopped fresh
cilantro or parsley

cups heavy cresm

*gge
Salt and pepper to teate

Place half the tortillas in greased 8-
inch-by-8-inch pan, covering bottom
evenly. Mix chilt peppers, crabmeat,
Il cup of Cheddar cheese, onfon and ci-
lantro. Whisk cream and eggs togeth-
et stir into crabmeat mixture. Add
sait and pepper. Pour over tortillas in
pan. Top with remaining lortillas and
cheese. Bake at 330 degrees for 45
minutes. This kitchen-tested recipe
makes 4 servings.
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Beat a heat wave
with chilled soup

MICROWAVE

COOKING

Microwaving ingredients cuts down

. on preparation time when you make

homemade sovups. Use summer’s
bauniy of local cucumbers 1o prepare
chilled soups that will be most wel-
cotne on late summer days,
CHILLED TOMATO-
CUCUMBER SOUP

madium cucumbers, pesaled,
seeded and chopped
cup chopped onlon
tesspoon chopped frash dill
(or Ya tesspoon dried dill
waed)
semall clove garlic, minced
11-ounce can condensed
tomato bisgque
1 cup waler
4 CuUp sOUr Cream
In 2-quart microwave-safe casse-
rele, combine cucumber, onian, dill

DENTURE |

" THERAPY
CLINIC

A.W. TRENTON, D.T.

18 CHURCH STREET
GEORGETOWN

ACROSS FAOM LIBAARY
I

AND CULTUHAL CENTRE

877-2359

and garlic. Cover. Microwave on High
4 Lo 6 minutes, or until vegetables are
tender, stirripg occasionally.

In covered hlender coniainer, on
high speed, blend cucumber mixture,
bisgue. water and sour cream untid
smooth Chilt at least 2 hours. This
kitehen-tested recipe makes 3 cups,
nr 3 servings.

SAVE EARLY!
SAVE HERE!

Got the kids
ready for
winter with a
COZY, warm
2-prace Ski-
Coo snow suit!!

Lots of
colors!
Irresistible
prices!

Sizes 2-6X

54695

Sizes 7-16 More great

$6495 deals t0g!

SKkI-doo 88
OUTDOOR
POWER
EQUIPMENT

81 Guelph Bt., Georgetown
8770314
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as much time outdoots. Outside werk can now give way to inside woark,
and thoupghts of decorating your “castle™, can now surface again,
withoul making your break cut in o sweat. 3

Keeping your home up to dale in colour schemes and deeor necd nol
be as overwhelming, as you might imagine. Todays *‘trendy'" colours
are prey, blue, dusty rmose and the accents that obviously go with them.
Pefinitely out, is olive green, orange, most tones of rust and red. For-
lunalely decorating themes don'l change as much as fashions do, so
you can be reasonably sure that what you chose today, will stay pretty
wull within the neceplance level for several years to come, )

Perhaps onc af the worst dated areas in a home, is the carpeting. U
you are siill living with “"Shag." gitve same though! of yetting rid of i1
If you have hardwoed floors underneath, you are in for good news!

Hardwood {loors are back in fashion again! You can give your home
a whale new look, by lifting the carpet. having the floors sanded down
Gif needed) and  varithaped, The cost Is mmuch less than new
broadleem, and it looks lovely (especially if you have some beautiful
area rups (o accent the floors.) Try working the new eolours into your
cxisting furniture colours, if ible, and you will have n home 1hat
will show much better and sell o lot faster when the time comes. Even
if ¥ou are not considering selling, {t will give you such a nice lift to spif-
[y ;.h"”"*"‘ up. that you will probably wender why vou didn't da il
tarlier,

Far b!ending calours and fumiture lends, pick up a few decoraling
magazines and see whal tips you van pick up. It can be a 1ot of fun, and
nat too expensive i you are careful to pick carcfully, and upsdate the
most glaring features of your home H vou make it a Fall projuct, you
will have a great new look by Christmas, and ther when Spring comes,
you will be in great shape Io have your home on the market if you sud.
denty devide 1o doso.

Happy decoraling thoughts fram me, go with you this week
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Platts Shorts..........2for 1
Youth Baseball Gloves. .. 25 % OFF

Check In And Check Out Qur

New Arrivals Of Hockey Equipment,
Sticks and Skates

Skate Sharpening

NOW IN 4 LOCATIONS INCLUDING ACTON ARENA. WE ALSO REPAIR BLADES.

PRO SPORTS

10 Mountainview Plaza, Unit 8
Georgetown

877-8889
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